
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

9:04am 1:13pm

8-30-17 5

Carla's Cafe Carla Craig Carla Craig

818 E. Main Street 4584 187

Bismarck, 63624 573-734-6650 na ■

■

■

■ ■ ■

✔ ✔
✔

✔ ✔
✔ ✔✔

✔
✔ ✔ ✔

✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔ ✔

✔
✔ ✔

✔
✔

✔

✔ ✔

✔ ✔

✔
✔ ✔

✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Carla Craig August 30, 2017

John Wiseman 1507

■

9-14-17



  

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

5

Carla's Cafe 818 E. Main Street Bismarck, 63624

Hot hold fried potatoes 200 Whirlpool refrigerator at north end of kitchen 34, 52, 50

Hot held gravy 198 Sld tomatoes in Whirlpool refrigerator 58

Hot held sausage 115 adj 166 Cook pasta in Whirlpool refrigerator 44

Rehydrated hashbrowns 87 Frigidaire refrigerator at north end of kitchen 32

Pancake batter 75 HB eggs, sld tomato, lettuce in Frigidaire 35,37,36

2-301.14

3-501.16A

3-501.16B

Employees were observed changing single use gloves without washing their hands. Food
employees shall wash their hands before donning gloves for working with food. Please ensure
employees wash their hands between glove changes. Please be aware that employees are not
required to wear gloves at all times. Glove use is required to prevent bare hand contact with
ready to eat foods. Please be aware that habitual glove use by employees may foster the
misperception that gloves exteriors are clean at all times. Glove exteriors can become
contaminated when switching between activities. Please change gloves when switching between
activities that may result in glove contamination.
Sausage patties were observed at 115F in the biscuit warmer at the make line. Potentially
hazardous foods held hot shall be maintained at 135F or greater. Please ensure that all hot held
foods are maintained at 135F or greater. The sausage was returned to the grill and heated to
165F and placed in a steam table.
This facility uses freeze dried reconstituted hash browns at breakfast service. The product
instructions indicates that the product is reconstituted by filling the carton with 160F water and
placing in the refrigerator overnight. Please be aware that once the product is reconstituted, it is a
potentially hazardous food and must be maintained at 41F or less. Upon arrival, a reconstituted
carton of hash browns was observed on the prep table at 87F. According to the cook, the product
had been reconstituted that morning for service. Please store the reconstituted product in the
refrigerator or by other acceptable methods.

9-2-17

4-101.17
3-304.12A

4-901.11

4-501.18

5-205.11A

A wooden handled paint brush with natural bristles was observed laying in a pan of melted butter
at the prep table. Wood and wood wicker may not be used as a food contact surface excepting
that they are hard maple or equivalent used for cutting boards or rolling pins or similarly cleanable
utensils or equipment. The hand contact portion of a utensil shall be maintained above the
surface of food. Please use a synthetic pastry brush for applying melted butter and maintain the
handle above the food surface.
Plastic food containers were observed wet-nested on the clean storage rack near the ware
washing area. After cleaning and sanitizing, equipment shall be air dried. Drying with a dry rag is
not permitted. The use of a dry rag to polish air dried equipment is permitted.
The washing solution in the three compartment sink was observed to be laden with food residue
and debris. The wash, rinse and sanitizer solutions for ware washing shall be maintained clean.
Please change cleaning and sanitizer solutions frequently. It is recommended that a rinse sink be
installed to pre-rinse equipment prior to cleaning. The installation of a garbage disposal in such a
sink would be advisable.
A large trash can was placed in front of the hand wash sink near the ware washing area. Hand
wash sinks shall be conveniently located and accessible at all times. COS by moving the trash
can.
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

5

Carla's Cafe 818 E. Main Street Bismarck, 63624

Hot hold nacho cheese sauce 166 Frigidaire upright freezers #1 & #2 0, 0

Egg from grill 167 Condiment cooler 34

Frigidaire freezer at north end of kitchen 0

Thermometer cal check 30,30,32,32

Frigidaire chest freezer 10

3-501.16B

3-501.16B

3-501.16B

3-501.17A

A bowl of pancake batter was observed on the prep table at 75F. Potentially hazardous foods
such as pancake batter shall be maintained under temperature control or by use of Time as a
Public Health Control. The owner has indicated that the facility will store the product in the
refrigerator or make only discreet batches to order.
The whirlpool refrigerator at the north end of the kitchen was observed to have drastically varying
temperatures over time and at different zones in the unit. The top of the unit was measured at 34
and the bottom at 52. Thirty minutes later, both zones were measured at 50F. Food
temperatures were observed at 44F - 45F. Potentially hazardous foods were removed from this
unit and placed in other on site units. Do not place potentially hazardous foods in this unit until it
has bee demonstrated to hold foods at 41F or less in all zones within the unit.
Sliced tomatoes were observed in the Whirlpool refrigerator at 58F. Potentilly hazardous foods
held refrigerated shall be maintained at 41F or less. According to the cook, the tomatoes were
sliced that morning from unrefrigerated tomatoes and then placed in cold holding. Please
refrigerate all food intended for cold holding PRIOR to cutting or preparing and placing in cold
holding.
A discard date was not observed on a container of sliced tomatoes in the Whirlpool refrigerator.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
six days from the date of preparation, by which time the food will be sold, consumed or discarded.
COS by marking with a discard date.
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

5

Carla's Cafe 818 E. Main Street Bismarck, 63624

7-201.11

4-601.11A

7-201.11

4-601.11A

4-101.11

4-601.11A

A bucket of chlorine sanitizer was observed stored on the prep table in the kitchen. Toxic
materials shall be stored so they cannot contaminate food or food contact surfaces. COS by
moving the sanitizer to the lower shelf of the prep table.
Food debris was observed on the upper interior surface of the kitchen microwaves. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the interior of the
microwaves.
Soiled tools were observed stored on a shelf above the prep table. Toxic materials shall be stored
so they cannot contaminate food or food contact surfaces. COS by moving the tools.
Dried food debris was observed on surfaces of the potato wedge cutter located in the kitchen.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the
cutter after each use.
Bulk stored flour and sugar were observed stored in plastic trash cans. Materials that are used in
the construction of food contact surfaces shall be safe for food contact. Please place food in food
safe containers.
Food residue and smudges were observed on various plastic and metal pieces of food equipment
in clean storage near the ware washing area. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, sanitize and air dry all of the food equipment in clean storage.
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Carla's Cafe 818 E. Main Street Bismarck, 63624

4-202.11A

4-601.11A

4-101.11

7-102.11
7-201.11

A pot with a damaged and abraided non-stick surface was observed stored above the three
compartment sink. Multi-use food contact surfaces shall be free of cracks, chips, pits and similar
imperfections that adversely affect cleaning and sanitation. Please remove this equipment from
service.
Food residue was observed on the blade of the table mounted can opener in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the can
opener daily.
The ice bucket observed atop the ice machine was a plastic utility bucket. Materials that are used
in the construction of food contact surfaces shall be safe for food contact. Please use a food safe
container for the ice bucket.
Unlabeled bottles of spray cleaner were observed hanging from an open wire shelf above trays of
pancake syrup dispensers. Working containers of toxic materials such as cleaning and sanitizing
agents shall be located so they cannot contaminate food and shall be labeled with the common
name of the material. COS by labeling the spray bottles and locating them away from food.
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